Abstract -As there have been lately many worldwide resource challenges such as potential exhaustion of fossil fuels, sudden rise of oil price and ever-rising grain pricing due to global food crisis, there have been more interests focused on recycling vegetable oils and fats into clean natural fuel and producing new resources based on waste cooking oil as a part of reusing waste resources. An Experiment was performed by using ratio of 50:50, 75:25 (w/w) mixture of based rapeseed oil, camellia oil, and olive oil. 50:50, 25:75 (w/w) mixture of based palm oil. The result was that the oleic acid (C18:1) got the lowest percentage of 42.8%, when we combined the mixture of rapeseed oil and soybean oil. While the highest percentage of 72.1% was when the mixture of camellia oil and rapeseed oil were combined at 50:50 ratio. In 75:25 (w/w) case, mixture of rapeseed oil and soybean oil got the lowest. The highest ratio was the mixture of camellia oil and olive oil. Based on the component of palm oil, the total saturated fatty acid was decreased. It is expected that stabilizing oxidation through controlling of fatty acid after mixture and that liquidity at a low temperature. The acid value indicated that stabilizing oxidation got a range of highest to lowest. Camellia oil ranked as the highest, followed by olive oil, and the oil seeds as the lowest in rank. Controlling iodine value through mixture and improvement of stabilizing oxidation will provide a good quality. The quality of color has no significant change about mixture in ratio and maintenance. The reduction of the cost of refining process is expected by controling of mixture ratio at biodiesel production in the future.
Acid value 3.7 ± 0.2 1.5 ± 0.1 1.0 ± 0.2 0.9 ± 0.1 1.1 ± 0.1 1.1 ± 0.2 11.5 ± 0.4 4.1 ± 0.2 2.4 ± 0.1 0.8 ± 0.1
Iodine value 104.6 ± 1.2 84.6 ± 0.6 103.8 ± 1.2 110.5 ± 0.6 142.0 ± 0.1 98.1 ± 0.3 192.9 ± 1.2 127.9 ± 1.7 69.0 ± 1.0 47.0 ± 1. Table 2) . 
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혼합에 따른 지방산 조성의 변화
기름 작물의 지방산 조성은 각각 차이가 있다고 보고되 어 있으며 (Jang et al., 2010) , 지방산은 유지의 주된 구성 성분이고, 특히 지방산의 불포화도는 유지의 산화안정성을 결정하는 중요한 요인 중의 하나이다 (Casal et al., 2010) . et al., 1991; Kim et al., 1994; Kwon, 1995) . Rapeseed 50 -110.7 ± 2.2 120.9 ± 2.0 99.4 ± 2.1 120.1 ± 1.2 106.8 ± 1.0 80.7 ± 1.2 104.0 ± 2.6 89.7 ± 2.6 74.2 ± 2.2
유지에 조성이 상이한 식물성 유지를 일정 비율로 혼합 하 였을 경우 지방산 조성의 변화는
Rapeseed 75 -107.8 ± 1.8 124.2 ± 1.4 103.8 ± 2.0 112.2 ± 0.8 103.9 ± 1.2 79.5 ± 2.0 105.8 ± 1.8 92.9 ± 1.6 91.5 ± 1.8
Camellia 50 104.0 ± 2.6 111.3 ± 1.2 143.3 ± 1.2 101.7 ± 1.6 118.5 ± 1.3 108.3 ± 1.6 87.8 ± 1.3 -95.5 ± 1.2 61.5 ± 1.2
Camellia 75 103.2 ± 1.1 109.0 ± 0.8 120.9 ± 1.8 102.6 ± 2.1 108.5 ± 1.0 106.6 ± 1.1 93.5 ± 1.6 -100.9 ± 1.3 87.0 ± 0.6
Olive 50 89.7 ± 2.6 95.1 ± 1.2 132.6 ± 0.6 90.6 ± 1.0 120.4 ± 0.8 96.6 ± 1.3 77.3 ± 1.7 95.5 ± 1.2 -53.3 ± 4.0
Olive 75 66.0 ± 1.2 85.9 ± 1.9 95.2 ± 1.6 86.0 ± 0.2 104.2 ± 0.9 89.2 ± 0.4 81.5 ± 1.6 90.3 ± 2.6 -61.1 ± 1.5
Palm 50 74.2 ± 0.2 78.6 ± 2.3 108.4 ± 0.8 69.1 ± 1.6 90.8 ± 1.1 90.3 ± 0.2 69.7 ± 1.6 61.5 ± 2.0 53.3 ± 1.0 -Palm 25 91.5 ± 0.6 89.8 ± 1.6 120.8 ± 1.7 81.0 ± 2.6 96.7 ± 1.3 96.9 ± 0.8 72.0 ± 1.8 87.0 ± 1.6 61.1 ± 0.5 - 
